
BREAKFAST
Inside-Out Everything Bagel Sandwich
with lemon-blueberry parfait

IN YOUR BOX
5 oz. Liquid Egg
6 Bacon Strips
2 Garlic Cloves
2 oz. Spinach
2 “Everything” Bagels
4 oz. Frozen Blueberries
1 Roma Tomato
5.3 oz. Lemon Greek Yogurt
1 ½ oz. Granola
⅔ oz. Butter
2 Cheddar Cheese Slices

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Medium Non-Stick Pan

www.homechef.com/3281

25-35 min. Easy6 days Not Spicy919
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 83g carbohydrates 47g fat 41g protein 1358mg sodium | soy-free, nut-free



FROM THE CHEF
Bagels will likely soak up olive 
oil in pan when toasting. If 
needed, add an additional 1 tsp. 
after flipping and before adding 
second sandwich to ensure even 
browning.

Did you know... 
The idea for an “everything” bagel 
was supposedly born when a New 
York bagel shop employee sweeping 
up scraps wondered how a mixture of 
garlic, onion, sesame, and poppy seed 
would all taste together, and voilà!

Cook the Bacon
Line a plate with a paper towel. Place bacon on 
prepared baking sheet, avoiding overlap, and bake 12 
minutes, or until crispy. Remove to prepared plate 
and set aside. If desired, reserve 1 tsp. bacon fat for 
cooking spinach in later step.

Cook the Eggs
Add butter to pan containing vegetables, melt, and 
add liquid eggs. Use a rubber spatula to constantly 
scrape along the bottom of the pan until eggs are 
set and a little wet, about 2-3 minutes. Remove from 
burner and season with a pinch of salt and pepper. 
Residual heat from pan will carry over and finish cook-
ing eggs. Remove eggs to a plate and wipe pan clean.

Prepare Ingredients and Assemble Parfait
Mince garlic. Coarsely chop spinach. Halve bagels. 
Rinse blueberries under warm water if still frozen. 
Slice Roma tomato into six ¼” rounds. Divide yogurt 
between two short drinking glasses. Top with blue-
berries, followed by granola. Refrigerate until ready 
to plate.

Assemble and Toast Sandwiches
Lay top halves of bagels on a clean surface with sea-
soned side facing up. Divide eggs, followed by sliced 
Roma tomato, cheese slices, and three slices of 
bacon between top halves. Top with remaining bagel 
halves, cut side facing up. Place pan from cooking 
eggs over medium heat. Add 1 tsp. olive oil and place 
one assembled sandwich in hot pan and cook 2 min-
utes, or until golden brown. Carefully flip and repeat 
on second side. Add 1 tsp. olive oil to pan and repeat 
process with second sandwich.

Cook the Vegetables
Heat 1 tsp. olive oil (or reserved bacon fat) in a 
medium non-stick pan over medium-high heat. 
Add garlic and spinach to hot pan and cook, while 
stirring, 30 seconds, or until spinach is wilted. Season 
with ¼ tsp. salt and a pinch of pepper.

Plate the Dish
If desired, slice each sandwich in half before serving. 
Serve parfait alongside sandwich. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• If desired, save 1 tsp. of 
rendered fat from cooked 
bacon to sauté garlic and 
spinach rather than olive oil.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat oven to 375 degrees
• Thoroughly rinse produce and 

pat dry
• Prepare a baking sheet with foil 

and cooking spray
• Separation is natural when 

shipping liquid eggs. Shake 
well before using.


